THE BAVOIDE




THE BAYSIDE

BISTRO-BAR-TERRACE

TASTING MENU

TO START (SELECT TWO)

Steak Tartare &-pfthifth

Salmon Tartare =X &fthfth

French Fine de Clair Oyster 2pc (+60) JEEFif¥ £ 15 22 (+60)

TO WARM UP (SELECT TWO)
Truffle & Cheese Bikini IAZEEZE X 115
Gambas Al Ajillo FEHIS Hms AR

Pan seared Foie Gras on buttered brioche with Figs jam
and balsamic cream (+70) BRIEEIF 4 HE » BIERE

THE MAIN COURSE (SELECT ONE)

Seafood Linguine in Champagne Cream Sauce
BHRENMEEERERT

Truffle Mushroom Fettuccine in Truffle Cream
BAN SRR AAEIRNE T

Spanish Seafood Juicy Rice T F B8 158R

Grilled Halibut Fillet served with Mash Potato and
Broccolini in Mango Salsa #\ttE AN Z S RETRE

Signature Suckling Pig served with Rosemary Potato,
Padron Peppers and Honey Mustard (+48)
BREAP IR EIRE » BB

Dry Aged Wagyu Bavette served with Organic
Mixed Vegetables in Red Wine Jus (+58) ARFINSEC B &R » fDET

A SWEET FINALE (SELECT ONE)

Tiramisu IBHKER

OR

Basque Burnt Cheesecake with Mix Berries Coulis® TEtEl (TR EE

OR

A Scoop of Sorbet or Gelato (Please ask your server for the selection)
BANER (FaFEEHEHOK)

358* per person il

All prices are in HKD and subject to a 10% service charge.

AR EEMEBTENS BN —REE

*For 2 or more guests, offered only with all guests selecting this menu on each table.
For sharing with A La Carte menu, a minimum spend of $350 per person
including service charge is applicable.

“AEBAE, Z0EFIEERERE, EMRERRHEISOT—LEEN—REE



